MINOR SOURCES OF SUGAR

that 10 per cent, is derived from palms and about 4 per cent,
from the date palm cultivated for the purpose in Bengal.
Palm sugar is made by an incision in the soft upper part of
the stem and collecting the juice in earthenware pots. It
is then concentrated so that it sets on cooling to form gur
or jaggery, a dark-brown sugar in considerable demand in
India. Gur is sometimes treated in native refineries by
covering it with a layer 4 or 5 inches thick of the water weed
Vattisneria spiralis. The molasses drains through the basket
to a pot below. Fuel for concentrating the juice is a diffi-
culty. The pots are smoked inside to prevent fermentation,
but lime-washing would be better. Although the juice is
water white as it exudes, it darkens rapidly on boiling; to
lessen this, lime juice is added. The natives obtain 31 per
cent., but centrifugal machines would yield 59 per cent.
The chance of establishing small central factories is nullified
by the cultivators refusing to sell at a reasonable price.
23 tons of gur can be obtained from an acre of palms, and this
can be increased.
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